
BBQ Catering 



BBQ Catering 

Kentucky natives, Ren and Gwyn Everly, had 
dreamed of starting their own BBQ catering 
business for over 20 years. So, J. Render's BBQ 
comes from the Everly's love of BBQ and southern 
comfort food. J. Render's BBQ is Southern BBQ. The 
Everly's have taken their favorite parts of Memphis 
Style, Carolina Style, and Texas Style BBQ and made 
their own unique Southern Style BBQ. 
J. Render, known as Ren to his friends, has been 
perfecting his smoking and grilling techniques for 
over 20 years. With 17 years of experience in the 
restaurant industry, J. Render knows how to 
provide a good product, how to get it out quick and 
how to price it right. And, while J. Render worked 
at perfecting his signature pork, brisket, ribs and 
chicken, Gwyn worked to develop the perfect sides 
to accompany the meat. 



J. Render's BBQ Food Truck 



So, at J. Render's, they not only strive to 
have the best smoked meats you have ever 
tasted, but to also have the very best sides 
and specialties. 

The Everly's are especially proud to bring 
their Southern Style BBQ to their Lexington 
neighbors. They think Lexington is by far 
one of the best cities to live in and raise a 
family. For a glimpse of their town, check 
out this unique video of downtown 
Lexington produced by their son, Jared 
Everly. 




Throwing A Perfect BBQ 




Summer's right around the corner which means it's time for your perfect BBQ to 
shine. 

• Create fun for your partygoers by hosting your party somewhere with a pool or 
volleyball court. 

• Shade your partygoers with umbrellas, or host the party under some shady trees so 
no one goes home with a sunburn. 

• Make a music playlist that will fit everyone's tastes, with summer classics from 
today to the classics of yesterday. 

Now to make sure you have a good time, bring in J. Renders BBQ for the finest BBQ 
catering service. We'll do the cooking so you can have a summer blast. 



Hire Caterers That 



Hire caterers that majorly focus on hygiene 

Hey there, are you planning to arrange a grand 
party for your friends but do not have any idea 
about a good catering service? 

Catering services can be very convenient if you are 
planning a big get together. No one has time to 
cook for so many people and plus even if we do, 
we would not be able to offer varieties to our 
guests whereas, if we order catering, then we can 
ask the service providers for many dishes. One of 
the most important things that we need to keep in 
mind is that these food providers should be very 
concerned about the hygiene. At one point, we 
may consider the less delicious food, but 
something that is prepared without proper 
cleanliness is a strict no-no. 



Focus On Hygiene 




Why Smoker Grills Are The Only Way To BBQ 



Many of BBQ's biggest fans claim 
that using a smoker is the only real 
way to BBQ. A smoker grill is 
fueled by wood or charcoal and 
cooks at a lower temperature than 
other types of grills. The lower 
temperature allows your food to 
cook more thoroughly. Even 
though using a smoker takes more 
time it will make even the 
toughest meats tender and juicy. 
Not to mention that great smoky 
flavor that gets added from the 
slower cooking process. At j. 
Renders BBQ we smoke all of our 
high quality BBQ! 




For more information please visit our website 
http://www.irendersbbq.com 



